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2. Food and Drug Administration, January, 1999.  Investigations Operations Manual, Chapter 5, 
Establishment Inspection, Subchapter 530, Food Section 534, Equipment and Utensils. 
 
3. Stiles, M.E. and A.Z. Sheena, 1987. Efficacy of germicidal hand wash agents in use in a meat 
processing plant. J. Food Prot. 50(4): 289-294. 
 
2-302.11  Maintenance. (Fingernails) 
 
1. Pether, J.V.S. and R.J. Gilbert, 1971. The survival of salmonellas on finger-tips and transfer of 
the organisms to foods. J. Hyg. Camb. 69:673-681.   
 
2. Pottinger, J., S. Burns, and C. Manake, 1989.  Bacterial carriage by artificial versus natural 
nails.  Am. J. Infect. Control, 17(6):340-344.   
 
2-303.11  Prohibition. (Jewelry) 
2-304.11  Clean Condition. (Outer Clothing) 



2-401.11 Eating, Drinking, or Using Tobacco.* 
2-402.11  Effectiveness. (Hair Restraints) 
 
1. Code of Federal Regulations, Title 21, Parts 110.10 Personnel. (b) (1) "Wearing outer 
garments suitable to the operation...." (4) "Removing all unsecured jewelry...." (6) "Wearing, 
where appropriate, in an effective manner, hair nets, head bands, caps, beard covers, or other 
effective hair restraints." (8) "Confining...eating food, chewing gum, drinking beverages or using 
tobbaco...." and (9) "Taking other necessary precautions...." 
 
Chapter 3 Food 
 
3-201.11  Compliance with Food Law.*  
 
1. Centers for Disease Control, 1987. International outbreak associated with ungutted, salted 
whitefish. Morb. Mortal. Wkly. Rep. 36:812-813. 
 
2. Goverd, K.A., F.W. Beech, R.P. Hobbs and R. Shannon, 1979. The occurrence and survival of 
coliforms and salmonellas in apple juice and cider. J. Appl. Bacteriol. 46:521-530. 
 
3. Zhao, T., M.P. Doyle and R.E. Besser, 1993. Fate of enterohemorrhagic Escherichia coli 
O157:H7 in apple cider with and without preservatives. Appl. Environ. Microbiol. 59(8): 
2526-2530. 
3-201.12  Food in a Hermetically Sealed Container.* 
 
1. Code of Federal Regulations, Title 21, Parts 108 - Emergency Permit Control, 113 - Thermally 
Processed Low-acid Foods Packaged in Hermetically Sealed Containers, and 114 - Acidified 
Foods. 
 
3-201.13  Fluid Milk and Milk Products.* 
 
1. Black, R.E., R.J. Jackson, T. Tsai, M. Medvesky, M. Shaygani, J.C. Feely, K.I.E. MacLeod and 
A.M. Wakelee, 1978. Epidemic Yersinia enterocolitica infection due to contaminated chocolate 
milk. N. Engl. J. Med. 298:76-79. 
 
2. Food and Drug Administration, 1995. Grade "A" Pasteurized Milk Ordinance.  U.S. Department 
of Health and Human Services, Public Health Service, Washington, DC. 
 
3. Potter, M.E., A.F. Kauffmann, P.A. Blake and R.A. Feldman, 1984.  Unpasteurized milk: The 
hazards of a health fetish. J. Am. Med. Assoc. 252:2048-2052. 
 
3-201.14    Fish.* 
 
1. Code of Federal Regulations, Title 21, Part 123 Fish and Fishery Products.   
 
2. Engleberg, N.C., J.G. Morris, Jr., J. Lewis, J.P. McMillan, R.A. Pollard and P.A. Blake. 1983. 
Ciguatera fish poisioning: a major common source outbreak in the U.S. Virgin Islands. Ann. 
Intern. Med. 98:336-337. 
 
3. Liston, J. 1990. Microbial hazards of seafood consumption. Food Technol. 44(12):56, 58-62. 
 



4. Morris, J.G., Jr. 1988. Vibrio vulnificus: A new monster of the deep? Ann. Intern. Med. 
109:261-263.   
 
5. Taylor, S.L. 1986. Histamine food poisioning: Toxicology and clinical aspects. C.R.C. Crit. Rev. 
Toxicol. 17:91-128. 
 
3-201.15 Molluscan Shellfish.* 
 
1. Food and Drug Administration, 1997. National Shellfish Sanitation Program Guide for the 
Control of Molluscan Shellfish. Public Health Service, Washington, DC.   
 
2. Guzewich, J.J. and D.L. Morse, 1986. Sources of shellfish in outbreaks of probable viral 
gastroenteritis: Implications for control. J. Food Prot. 49:389-394. 
 
3. Sobsey, M.D., C.R. Hackney, R.J. Carrick, B. Ray and M.C. Speck, 1980.  Occurrence of 
enteric bacteria and viruses in oysters. J. Food Prot. 43:111-128. 
 
3-201.16 Wild Mushrooms.* 
1. Ammirati, J.F. et al., 1985. Poisonous Mushrooms of the Northern United States and Canada, 
University of Minnesota Press, Minneapolis, MN. 
 
2. Associated Press, 1997 Cable News Network, Inc.  CNN report:  poisonous mushrooms kill 
Sebastiani wine family member, January 16, 1997.   
 
3. Baltimore Sun Newspaper via Associated Press, February 9, 1996 report on girl who picked 
deadly mushrooms with family gets liver transplant.   
 
4. Chang, S.T. and W.A. Hayes, 1978. The Biology and Cultivation of Edible Mushrooms, 
Academic Press, New York. 819 pp. 
 
5. Food and Drug Administration, 1987. Food Supplies - Wild mushrooms (6/11/87).  Retail Food 
Protection Program Information Manual. 
 
6. Gecan, J.S., and S.M. Cichowicz. 1993. Toxic mushroom contamination of wild mushrooms in 
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7. Hoard, R. and K. Hoard, 1980. Poisonous Hallucinogenic Mushrooms, 2nd Ed., Homestead 
Books, Brookfield, NY. 164 pp. 
 
8. Lincoff, G. and D. Mitchel, 1977. Toxic and Hallucinogenic Mushroom Poisoning, Van Nostrand 
Reinhold Company, New York, 267 pp. 
 
 
 
3-201.17 Game Animals.*  
 
1. Code of Federal Regulations, Title 50, Part 17 Endangered and Threatened Wildlife and 
Plants.   
 
2. Codex Alimentarius Commission, 1993.  Draft Revised Code of Hygienic Practice for Game 
(April 1993).  Alinorm 93/16A, Appendix IV, pp. 119-149. 
 
3. Federal Food, Drug, and Cosmetic Act, as Amended. 21 U.S.C. 201 et seq. 



 
4. Federal Meat Inspection Act. 21 U.S.C. 601 et seq. 
 
5. Hogue, A.T., D.W. Dreesen, S.S. Greene, A.D. Ragland, W.O. James, E.A. Bereron, L.V. 
Cook, M.D. Pratt, and D.R. Martin, 1993.  Bacteria on beef briskets and ground beef: correlation 
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6.  Poultry Products Inspection Act. 21 U.S.C. 451 et seq. 
 
3-202.11 Temperature.* 
 
1. Code of Federal Regulations, Title 7, Part 59,  Refrigeration and Labeling Requirements for 
Shell Eggs.  (Currently printed in the Federal Register, 63 (166): 45663-45675)   
 
2. Humphrey, T.J., 1994.  Contamination of egg shell and contents with Salmonella enteriditis: a 
review.  International Journal of Food Microbiology, 21(1994) 31-40.   
 
3.Mishu, B., J. Koehler, L. Lee, D. Rodrigue, F. Hickman Brenner, P. Blake, and R. Tauxe,  1994.  
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169:547-552. 
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5. St. Louis, M.E., D.L. Morse, M.E. Potter, et al., 1988. The emergence of Grade A eggs as a 
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 3-202.12 Additives.* 
 
1. Barlett, P.A., J.G. Morrie, Jr., and J. Spengler, 1982. Foodborne illness associated with niacin: 
Report of an outbreak linked to excessive niacin in enriched cornmeal. Public Health Rep. 
97:258-260. 
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establishments (9/10/87).  Retail Food Protection Program Information Manual.   
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5. Gast, R.K. and C.W. Beard, 1990. Production of Salmonella enteritidis - contaminated eggs 



by experimentally infected hens. Avian Dis. 34:438-446. 
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1. Baker, R.C., S. Hogarty, W. Poon et al., 1983. Survival of Salmonella typhimurium and 
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2. Cunningham, F.E., 1977. Egg pasteurization, in Egg Science and Technology, 2nd Ed., J. 
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1. Food and Drug Administration, 1997. National Shellfish Sanitation Program Guide for the 
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3-203.11    Molluscan Shellfish, Original Container. 
 
1. Food and Drug Administration, 1983. Food Supplies - Special requirements for retaining shell-
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2. Food and Drug Administration, 1997.  National Shellfish Sanitation Program Guide for the 
Control of Molluscan Shellfish, Washington, D.C.   
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1. Beuchat, L.  1998.  Food Safety Issues.  Surface Decontamination of Fruits and Vegetables 
Eaten Raw: A Review.  World Health Organization.  42 pp.   
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3-303.11 Ice Used as Exterior Coolant, Prohibited as Ingredient. 
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3-304.11 Food Contact with Equipment and Utensils.*  
 
1. Chia-Min, Lin, Cheng-I Wei*, 1997.  Transfer of Salmonella montevideo onto the Interior 
Surfaces of Tomatoes by Cutting, J. Food Prot. 60(7): 858-863.   
 
2. Escartin, E.F., A.C. Ayala and J.S. Lozano, 1989. Survival and growth of Salmonella and 
Shigella on sliced fresh fruit. J. Food Prot. 52(7):471-472. 
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5. Centers for Disease Control, 1993.  Update: Multistate outbreak of Escherichia coli O157:H7 
infections from hamburgers - western United States, 1992, 1993.  Morb. Mortal. Wkly. Rep. 42 
(14):258-263.   
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6. Heddleson, R.A., S. Doores, R.C. Anantheswaran, and G.D. Kuhn, 1993.  Viability Loss of 
Salmonella Species, Staphylococcus aureus, and Listeria monocytogenes in Complex 
Foods Heated by Microwave Energy.  J. Food Prot. 59(8)813-818.   
 
7. Sawyer, C.A., S.A. Biglari, and S.S. Thompson, 1984. Internal end temperature and survival of 
bacteria on meats with and without a polyvinylidene chloride wrap during microwave cooking. J. 
Food Sci. 49(3):972-973. 
 
8. Sawyer, C.A., 1985. Post-processing temperature rise in foods: Hot air and microwave ovens. 
J. Food Prot. 48(5):429-434. 
 
3-402.11 Parasite Destruction.* 
 
1. Bier, J.W. 1976.  Experimental Anisakiasis: Cultivation and Temperaturre Tolerance 
Determinations. J. Milk Food Technol. 39:132-137. 
2. Deardorff, T.L., R.B. Raybourne, R.S. Desowitz, 1986. Behavior and viability of third stage 
larvae of Terranova (HA) and Anasakis simplex (Type 1) under coolant conditions. J.Food Prot. 



47:49-52. 
 
3. Deardorff, T.L. and R. Throm, 1988. Commercial blast-freezing kills third stage larvae of 
Anisakis simplex encapsulated in salmon and rockfish. J. Parasitol. 74:233-250. 
 
4. Food and Drug Administration, 1987. Food Preparation - Raw, marinated or partially cooked 
fishery products.  Retail Food Protection Program Information Manual (8/21/87).   
 
5. Food and Drug Administration, 1998.  Fish and Fishery Products Hazards and Controls Guide, 
Office of Seafood. 276 pp.   
 
6. Gustafson, P.V. 1953. The effect of freezing on encysted Anisakis larvae. J. Parasitol. 39:585-
588. 
 
7. Haigashi, G.I., 1985. Foodborne parasites transmitted to man from fish and other aquatic 
foods. Food Technol. 39(3):69-74. 
 
8. Jackson, G.L., 1990. Parasitic protozoa and worms relevant to the U.S. Food Technol. 
44(5):106-112. 
 
9. Kaneko, J., and P. Bartram, 1994.  A position paper dated May 25, 1994 submitted to Dockets 
Management Branch, U.S. Food and Drug Administration in response to the proposed FDA 
HACCP program for seafood.  See Part 4: Critical Review of FDA Position on Parasite Hazards in 
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11. Ruitenberg, E.J., 1970. Anisakiasis: Pathogenesis, Serodiagnosis and Control. University of 
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3-402.12 Records, Creation, and Retention. 
3-403.11 Reheating for Hot Holding.* 
 
1. Bennett, R.W. and M.R. Berry, 1987. Serological activity and in vitro toxicity of 
Staphylococcus aureus enterotoxins A and D in selected canned foods. J. Food Sci. 52:416-
418.   
 
2. Bradshaw, J.G., J.T. Peeler and R.M. Twedt, 1979. Thermal inactivation of Clostridium 
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44(6):1653-1657. 
 
3. Craven, S.E., 1980. Growth and sporulation of Clostridium perfringens in foods. Food 
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August 96.  Determination of unsatisfactory temperature distributions within foods heated in 
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5. Heddleson, R.A., S. Doores, R.C. Anantheswaran, and G.D. Kuhn, 1993.  Viability Loss of 



Salmonella Species, Staphylococcus aureus, and Listeria monocytogenes in Complex 
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6. Johnson, K.M., C.L. Nelson and F.F. Busta, 1983. Influence of temperature on germination and 
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9. Woodburn, M.J., E. Somers, J. Rodriguez and E.J. Schantz, 1979. Heat inactivation rates of 
botulism toxin A, B, E, and F in some foods and buffers. J. Food Sci. 44:1658-1661. 
 
3-501.11 Frozen Food. 
3-501.12 Potentially Hazardous Food, Slacking. 
3-501.13 Thawing. 
 
1. Bryan, F.L. and T.W. McKinley, 1974. Prevention of foodborne illness by time-temperature 
control of thawing, cooking, chilling and reheating of turkeys in school lunch kitchens. J. Milk 
Food Technol. 37:420-429. 
 
3-501.14 Cooling.*   
 
1. Blankenship, L.C., S.E. Craven, R.G. Leffler and C. Custer,  1988. Growth of  Clostridium 
perfringens in cooked chili during cooling.  Appl. Environ. Microbiol. 54(5):1104-1108.   
2. Bryan, F.L., 1974.  Identifying Foodborne Disease Hazards in Food Service Establishments.  J. 
Environ. Health 36(6):537-540.   
 
3. Bryan, F.L., 1979.  Prevention of Foodborne Diseases in Food Service Establishments.  J. 
Environ. Health 41(4):198-206.   
 
4. Dickerson, R.W., Jr. and R.B. Read, Jr., 1973. Cooling rates of foods. J. Milk Food Technol. 
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5. Lewis, M.N., H.H. Weisner and A.R. Winter, 1953. Bacterial growth in chicken salad. J. Am. 
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6. Longrée, K. and J.C. White, 1955. Cooling rates and bacterial growth in food prepared and 
stored in quantity. I. Broth and white sauce. J. Am. Diet. Assoc. 31:124-132. 
 
3-501.15    Cooling Methods. 
 
1. Bryan, F.L., 1990. Application of HACCP to ready-to-eat chilled foods. Food Technol. 
45(7):7077. 
 
2. Rollin, J.L. and M.E. Matthews, 1977. Cook-chill foodservice systems: Temperature histories of 
a cooked beef product during the chilling process. J. Food Prot. 40:782-784. 
 



3-501.16 Potentially Hazardous Food, Hot and Cold Holding.* 
 
1. Abdul-Raouf, U.M., L.R. Beauchat and M.S. Ammar, 1993. Survival and growth of Escherichia 
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4. Doyle, M.P., N.J. Bains, J.L. Schoeni and E.M. Foster, 1982. Fate of Salmonella typhimurium 
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6. Seals, J.E., J.D. Snyder, T.A. Edell et al., 1981. Restaurant associated botulism: transmission 
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7. Solomon, H.M. and D.A. Kautter, 1988. Outgrowth and toxin production by Clostridium 
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contaminated with Clostridium perfringens. Appl. Microbiol. 15:1172-1177.  
 
9. Willardsen, R.R., F.F. Busta, C.E. Allen and L.B. Smith, 1978. Growth and survival of 
Clostridium perfringens during constantly rising temperatures. J. Food Sci. 43:470-475. 
 
3-501.17 Ready-to-Eat, Potentially Hazardous Food, Date Marking.* 
3-501.18 Ready-to-Eat, Potentially Hazardous Food, Disposition.* 
 
1. Palumbo, S.A., 1986. Is refrigeration enough to restrain foodborne pathogens? J. Food Prot. 
49(12):1003-1009.  
 
2. Rosso, L., Bajard, S. Flandrois, J.P. Lahellec, C., Fournaud, J. and Veit, P., 1996.  Differential 
Growth of Listeria monocytogenes at 4 and 8°C: Consequences for the Shelf Life of Chilled 
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3. Steinbruegge, E.D., R.B. Maxcy and M.B. Liewen, 1988. Fate of Listeria monocytogenes on 
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4. USDA ARS Eastern Regional Research Center, Pathogen Modeling Program, Version 4.0, 
1994.  Microbial Food Safety Research Unit, Philadelphia, PA.   
 
3-501.19 Time as a Public Health Control.* 
 
1. Johnson, K.M., C.L. Nelson and F.F. Busta, 1983. Influence of temperature on germination and 
growth of spores of emetic and diarrheal strains of Bacillus cereus in growth medium and in rice. 
J. Food Sci. 48:286-287. 
 
2. Solomon, H.M. and D.A. Kautter, 1986. Growth and toxin production by Clostridium 



botulinum in sauteed onions. J. Food Prot. 49(10):618-620. 
 
3. Solomon, H.M. and D.A. Kautter, 1988. Outgrowth and toxin production by Clostridium 
botulinum in bottled chopped garlic. J. Food Prot. 51(11):862-865. 
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3-502.11  Variance Requirement.* 
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2. Dickerson, R.W. and R.B. Read. 1968. Calculations and measurement of heat transfer in 
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critical control point system. Int. J. Food Microbiol. 16:1-23. 
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poultry products.   
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3-601.12 Honestly Presented. 
3-602.11 Food Labels. 
3-602.12 Other Forms of Information. 
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3-801.11 Pasteurized Foods, Prohibited Reservice, and Prohibited Food.*   
 
1. Besser, R.E., S.M. Lett, J.T. Webber, M.P. Doyle, T.J. Barrett, J.G. Wells, and P.M. Griffin, 
1993.  An Outbreak of Diarrhea and Hemolytic Uremic Syndrome From Escherichia coli 
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Chapter 4 Equipment, Utensils, and Linens 
 
4-101.14 Copper, Use Limitation.*   
 
1. Low, B.A., J.M. Donahue, and C.B. Bartley, 1996.  FINAL REPORT - A STUDY ON 
BACKFLOW PREVENTION ASSOCIATED WITH CARBONATORS.  NSF, International, Ann 
Arbor, MI.  pp. 18-20.   
 
2. Peterson, C.S., 1979.  Microbiology of Food Fermentation, 2nd Ed.  AVI Publishing Co., Inc., 
Westport, Connecticut, pp. 288-293.   
 
4-101.16 Sponges, Use Limitation.   
 
1. Enriquez, C.E., R. Enriquez-Gordillo, D.I. Kennedy, and C.P. Gerba, January, 1997.  
Bacteriological Survey of Used Cellulose Sponges and Cotton Dishcloths from Domestic 
Kitchens.  Dairy, Food and Environmental Sanitation, Vol. 17, No. 1, Pages 20-24.   
 
4-101.17 Lead in Pewter Alloys, Use Limitation.   
 
1. American Society for Testing and Materials, 1992.  Annual Book of ASTM Standards Volume 
02.04. ASTM, Philadelphia, PA.  414-416.   
  
4-101.19 Wood, Use Limitation.   
 
1. Abrishami, S.H., B.D. Tall, T.J. Bruursema, P.S. Epstein and D.B. Shah.  Bacterial Adherence 



and Viability on Cutting Board Surfaces.  Department of Microbiology, NSF International, Ann 
Arbor, MI and Division of Microbiological Studies, Center for Food Safety and Applied Nutrition, 
U.S. Food and Drug Administration, Washington, D.C.  Journal of Food Safety 14 (1994) 153-
172.   
 
2. Agricultural Research Service, U.S. Department of Agriculture.  ARS Affirms Plastic Cutting 
Board Policies.  Food Chemical News, December 6, 1993, pp. 56-57.   
 
4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - 
Temperature, pH, Concentration, and Hardness.*   
 
1. Miller, M.P., Principal Investigator, 1984.  Relationship of Factors Affecting Bactericidal 
Effectiveness of Chlorine Sanitizing Solutions.  Final Report.  National Sanitation Foundation, Ann 
Arbor, MI., subcontract No. 9013-092-108-H0620-101; Booz, Allen & Hamilton, Inc. contract No. 
223-80-2295.   
 
2. Miller, M.P., Principal Investigator, 1985.  Relationship of Factors Affecting Bactericidal 
Effectiveness of Chlorine Sanitizing Solutions.  Addendum to Final Report.  National Sanitation 
Foundation, Ann Arbor, MI., subcontract No. 9013-092-108-H0620-101; Booz, Allen & Hamilton, 
Inc. contract No. 223-80-2295.   
 
3. National Sanitation Foundation, Ann Arbor, MI.  November, 1990.  Report on the Bacterial 
Effectiveness of a Chlorine Sanitizing Solution at Contact Times of Less than Ten Seconds.  
Purchase Order #FDA 665531-00-90-RB.   
 
4-602.11 Equipment Food-Contact Surfaces and Utensils.*   
 
1. Tauxe, R.V., M.D., Chief, Foodborne and Diarrheal Diseases Branch, Division of Bacterial and 
Mycotic Diseases, National Center for Infectious Disease and M.L. Cohen, M.D., Director, 
Division of Bacterial and Mycotic Diseases, National Center for Infectious Diseases, memo dated 
January 10, 1996 re:  "Bacterial Contamination of Iced Tea," to State and Territorial 
Epidemiologists and State and Territorial Public Health Laboratory Directors.  Memo includes two 
fact sheets by the Tea Association of the U.S.A., Inc.   
 
4-603.17 Returnables, Cleaning for Refilling.*   
 
1.  Food and Drug Administration, 1985. Food Protection - Refilling of take-home beverage 
containers (8/29/85).  Retail Food Protection Program Information Manual.   
 
4-703.11 Hot Water and Chemical.*   
 
1. Miller, M.P., Principal Investigator, 1984.  Relationship of Factors Affecting Bactericidal 
Effectiveness of Chlorine Sanitizing Solutions.  Final Report.  National Sanitation Foundation, Ann 
Arbor, MI., subcontract No. 9013-092-108-H0620-101; Booz, Allen & Hamilton, Inc. contract No. 
223-80-2295.   
2. Miller, M.P., Principal Investigator, 1985.  Relationship of Factors Affecting Bactericidal 
Effectiveness of Chlorine Sanitizing Solutions.  Addendum to Final Report.  National Sanitation 
Foundation, Ann Arbor, MI., subcontract No. 9013-092-108-H0620-101; Booz, Allen & Hamilton, 
Inc. contract no. 223-80-2295.   
 
3. National Sanitation Foundation, Ann Arbor, MI.  November, 1990.  Report on the Bacterial 
Effectiveness of a Chlorine Sanitizing Solution at Contact Times of Less than Ten Seconds.  
Purchase Order #FDA 665531-00-90-RB.   
 
Chapter 5  Water, Plumbing and Waste 
 



1.  Building Officials and Code Administrators International, Inc.  The BOCA National Plumbing 
Code/1993, Country Club Hills, IL.  110pp. 
 
2.  International Association of Plumbing and Mechanical Officials.  Uniform Plumbing Code, 1994 
Edition, Walnut, CA.  441pp. 
 
3.  National Association of Plumbing-Heating-Cooling Contractors.  1993 National Standard 
Plumbing Code - Illustrated, Falls Church, VA.  439pp. 
 
4.  Southern Building Code Congress International, Inc.  1994 Standard Plumbing Code and 1995 
Revisions, Birmingham, AL.  296pp. 
 
6-202.15 Outer Openings, Protected.   
 
1. National Fire Protection Association, “NFPA 101® Code for Safety to Life from Fire in Buildings 
and Structures, 1994 Edition.”   
 
2. National Fire Protection Association, “Handbook to the NFPA 101® Code for Safety to Life 
from Fire in Buildings and Structures, 1994 Edition.”   
 
6-303.11 Intensity.   
 
1.  Illuminating Engineering Society of North America, 1993. Lighting Handbook, 8th Ed., IESNA 
Publications Dept., New York, NY. 900+pp. 
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Powered Hot Food Holding and Transport Equipment.  Ann Arbor, MI. 
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